
Bar Menu

MILLER LITE (ABV 4.2)
Pint $7 / Schooner $6

FIRESTONE WALKER MIND HAZE IPA (ABV 6.2)
Pint $8 / Schooner $7

SAM ADAS SUMMER ALE (ABV 5.3) 
Pint $8

TROEGS GRAFFITI HIGHWAY (ABV 6)
Pint $8 / Schooner $7

MODELO (ABV 4.4)
Pint $8 / Schooner $7

ALLAGASH BELGIAN WHITE (ABV 5.2)
Pint $8 / Schooner $7

3 FLOYDS ZOMBIE DUST PALE ALE (ABV 6.5)
Pint $8 / Schooner $7

YUENGLING LAGER (ABV 4.5)
Pint $7 / Schooner $6

NEW TRAIL BROKEN HEELS (ABV 7)
Pint $8 / Schooner $7

VICTORY SUMMER LOVE (ABV 5.5)
Pint $7

GUINNESS IRISH DRY STOUT (ABV 4.2)
Pint $8 / Schooner $7

VICTORY PRIMA LITE (ABV 4.2)
Pint $8

MILLER LITE (ABV 4.2) $6

COORS LIGHT (ABV 4.2) $6

YUENGLING LAGER (ABV 4.5) $6

STELLA ARTOIS (ABV 5.2) $7

BLUE MOON (ABV 5.4) $7

BUD LIGHT (ABV 4.2) $6

MICHELOB ULTRA (ABV 4.2) $6

CORONA (ABV 4) $7

STATESIDE (VODKA) $9 
Ask your server or bartender for available flavors

SURFSIDE (VODKA) $9 
Ask your server or bartender for available flavors

WYNDRIDGE CIDER (ABV 6) $7

ATHLECTIC HAZY (Non-Alcoholic) $6

PUMPKIN SPICE MULE (Non-Alcoholic) $8 
Sour Lime, Maple Syrup, Pumpkin Syrup,  
Ginger Beer

CRAFT CAN & NON-ALCOHOLIC

*�Pitchers are available Monday-Thursday only. 
Ask your server for pricing.

DRAFT BEER* BOTTLED BEER



REDS
CANYON ROAD WHITE ZINFANDEL  $10 / $40
(California) Hints of strawberry, cherry and watermelon 
with a smooth crisp finish. 

JOEL GOTT CABERNET SAUVIGNON  $15 / $58
(California) blackberry and black cherry with notes 
of clove & spice

CHARLES BIELER, JOEL GOTT SHATTER  $15 / $50
(South France) Black current, spice and touch of coffee

THE SEEKER MALBEC  $12 / $48
(Mendoza, Argentina) Blackberry, hints of vanilla  
and black raspberries

PIPER HEIDSIECK CHAMPAGNE  $95
(Champagne, France) Red fruit forward, bright florals  
and honey

BELLA GLOS PINOT NOIR  $68
(Sonoma, CA) Dark chocolate, black cherry 
and cinnamon spice.

BLACK STALLION CABERNET  $120
(Napa Valley, CA) Rich Fruit forward notes with Blackberry, 
Black Currant and toast cedar.

ELMO PIO PROSECCO  $10 / $40
(Veneto, Italy) Dry bubbly white peach and orange blossoms

BANFI PINOT GRIGIO  $10 / $40
(Tuscany, Italy) Pear and white flowers and lively acidity

J VINEYARDS CHARDONNAY  $14 / $52
(California) Golden apple, tropical notes, coconut and vanilla

VILLA POZZI MOSCATO  $10 / $44
(Marsala, Italy) Aromas of fresh figs, apricot and orange 
blossoms leading to a crisp and gentle sweet finish

WHITEHAVEN SAUVIGNON BLANC  $14 / $52
(Marlborough, New Zealand) Passionfruit, grapefruit  
and gooseberry

J LOHR RIESLING  $11 / $48
(California) Refreshing sweetness of pears,  
honeysuckle and apple

HARVEST OLD FASHION  $12 
Marker’s Mark, Pumpkin Syrup, Bitters, 
Orange Peel

MANGO SUNSET  $12 
Brinley Shipwreck Mango Rum, Tito’s 
Handmade Vodka, Peach Schnapps, 
Tropical Juices, Grenadine 

MERMAID MIMOSA  $10 
Elmo Pio Prosecco, Brinley Shipwreck 
Mango Rum, Blue Curacao, Pineapple Juice

MAPLE MARGARITA  $12 
Espolon Reposado, Triple Sec, Maple 
Syrup, Lime, Topped with Ginger Beer,  
Brown Sugar

 

PUMPKIN PALATE  $14 
Vanilla Vodka, Dark Creme De Cacao, 
Pumpkin Syrup, Cream, Whipped Cream, 
Nutmeg Garnish

KEY LIME MARTINI  $12 
Vanilla Vodka, RumHaven, Pineapple, 
Lime, Gingerbeer  

STUBBORN MULE  $12 
Baker’s Gin, Aperol, Lime, Lemon,  
Ginger Beer

FIELD OF LAVENDER  $12 
Tanqueray, Sour Lime, Lavender Syrup, 
Prosecco, Lemon

APEROL SPRITZ  $13 
Aperol, Elmo Pio Prosecco, Club Soda

TRADITIONAL ORANGE CRUSH  $12 
Faber Orange Vodka, Triple Sec,  
Orange Juice, Starry

GRAPEFRUIT CRUSH  $12 
Deep Eddy Grapefruit Vodka, Triple Sec, 
Grapefruit Juice, Starry

WHITES

BOTTLE SERVICE

COCKTAILS


